PF CHANG’ 


Sauces, soups, broths, oils and dressings 


ASIAN MARINATED NEW YORK STRIP - SAUCE AND MARINADE 


Ingredients Unit Quantity 

Soy sauce Fluid ounces (fl. oz.) 18 

light soy sauce Fluid ounces (fl. oz.) 6 

100% sesame oil Fluid ounces (fl. oz.) 6 
Sugar Fluid ounces (fl. oz.) 4 
Water Fluid ounces (fl. oz.) 2 
Rice vinegar Fluid ounces (fl. oz.) 3 

minced fresh garlic Oz 2.5 

Chopped fresh ginger Oz 1.5 
White part of chopped green onion Oz 2 
chopped red bell pepper Oz 1 
chopped green bell pepper Oz 1 
White sesame seeds, toasted Oz 1 


Procedure: 
1. On a cutting board, cut only the white part of the green onion and bell pepper to a width of 1/8” to 1/4”. 
2. Ina 1/6 plastic container, whisk and mix all ingredients until sugar has dissolved. 
3. Identify it with name and date, and refrigerate. 


PRODUCES TOOLS NEEDED IT'S USED IN... 

5 CUPS 
ae WHITE OR GREEN CUTTING | -ASIAN MARINATED NEW 
l ) | BOARD YORK STRIP STEAK 
DATE OF - BUTCHER KNIFE, GLOVES | -ASIAN MARINATED NEW 
EXPIRY AND CUT PROOF GLOVES YORK STRIP STEAK SAUCE 

MEASURING CUP (1 CUP) 
3 DAYS - WEIGH OF OUNCES 
- HAND MIXER 
PREPARATIO) ~ SPATULA 
N TIME - PAN WITH 1/6 LID 

10 MINUTES 
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PF CHANG’ 


ASIAN BBQ SAUCE 


Sauces, soups, broths, oils and dressings 


Ingredients Unit Quantity 
Ketchup Quart 3 
Water Cup 1 
Michiu wine Cup 1 
Sugar Cup 6.5 
Hoisin Sauce: Prepared Fluid ounces (fl. oz.) 6 
Soy sauce Fluid ounces (fl. oz.) 10 
Chopped Fresh Ginger tbsp 4 
minced fresh garlic tbsp 4 
Five Spice Powder tbsp 2 
Ground Star Anise tbsp 2 
Procedure: 
1. In an 8-quart CAMBRO container, mix all ingredients thoroughly (until sugar is dissolved and all spices are 
incorporated). 
2. Identify with name and date, and refrigerate. 
PRODUCES TOOLSNECESSARY IT'S USED IN... 
2 GALLONS MEASURING CUPS (1 CUP, 1 BBQ RIBS APPETIZER 
QUART) 
DATE OF MEASURING SPOONS 
EXPIRY - WEIGH OF OUNCES 
- > ql HAND MIXER 
3 DAYS - SPATULA 
CAMBRO 8-QUART 
PREPARATIO| CONTAINER WITH LID 
N TIME 
15 MINUTES 
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PF CHANG’ 


Sauces, soups, broths, oils and dressings 


BLACK PEPPER SAUCE 
Ingredients Unit whole Half 
granulated black pepper Oz. 6 3 
minced rehydrated garlic Cup 1 %2 
Ketchup Quart 1 %2 
Water Quart 3 1.5 
Soy sauce Cup 2 1 
Mushrooms soy sauce Cup 2 1 
Sugar Cup 3.5 1.75 
Water Fluid ounces (fl. oz.) 6 
Cornstarch Oz 4 2 
Procedure: 
1. In 8-quart Cambro container, whisk together ketchup, soy sauce, Mushrooms soy sauce, 3 quarts water and 
sugar. 
2. In a dry wok, over medium heat, heat the pepper to release the aromas. 
3. Add the garlic and stir to incorporate for Bao Syang. 
4. Add contents to a CAMBRO container and mix well. 
5. Bring to a boil and cook over low heat for 5 minutes. 
6. In a small mixing bowl, combine the cornstarch and water and mix well until all lumps are gone. 
7. Add that mixture to the simmering liquid, mix well, and bring the liquid to a boil. 
8. Return sauce to Cambro 8-quart container. 
9. Let cool, label with name and date, and refrigerate. 
PRODUCES TOOLS NEEDED IT'S USED IN... 
- WOK AND LADLE - | LEMON PEPPER 
6.5 QUARTS (70 ORDERS 
l ) - MEASURING CUPS SHRIMP 
(1 CUP, 1 QUART) 
GALLON, AND 1 GALLON) 
DATE OF EXPIRY -  WHISKHANDBOOK 
- SPATULA 
3 DAYS -  CONTAINERC AMBRO 
8-QUART 
PREPARATION TIME WITH CAP 
45 MINUTES 
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PF CHANG’ 


Sauces, soups, broths, oils and dressings 


BLENDED SESAME OIL (Mixture of Sesame Oil) 


Ingredients Unit Quantity 
100% pure sesame oil Gallon 1 
wok oil Gallon 4 


Procedure: 


1. Whisk the oils in a 22-quart CAMBRO container. 


2. Cover, label with name and date, and store at room temperature. 


PRODUCES TOOLSNECESSARY 


IT'S USED IN... 


7 DAYS 


PREPARATION 
TIME 


10 MINUTES 


5 GALLON - MEASURING 
CUP (1 GALLON) 

DATE OF - LONG HAND MIXER 
EXPIRY - CAMBRODE 22-QUART 
CONTAINER WITH LID 
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VARIOUS RECIPES 
- A FINISHING OILFOR ALL DISHES 
COOKED IN THE WOK, EXCEPT*: 


FRIED RICE 

SWEET & SOUR 

HONEY DISHES 

BBQ RIB APPETIZER 

DYNAMITE SHRIMP 

BUDDHA'S FEAST STEAMED 
CHANG'S CHICKEN NOODLE SOUP 
CHENGDU LAMB 

CRISPY GREEN BEANS 

OOLONG SEABASS 

ORANGE PEEL DISHES 

SALT & PEPPER CALAMARI 
SHRIMP WITH CANDIED WALNUTS 
SPICY PRAWNS 

CHILEAN SALMON STEAMED 
WOK SEARED LAMB 


* = THESE DISHES COULD STILL CONTAIN 
SESAME OIL! 


PF CANG’ 


Sauces, soups, broths, oils and dressings 


CHANG'S SAUCE 
Ingredients Unit Quantity 
Sugar Quart 3 
White vinegar Quart 2 
Procedure: 


1. Combine sugar and vinegar in a CAMBRO 8-quart container. 

2. Using a hand mixer, mix thoroughly. 

3. Bring to a simmer in wok, remove from heat immediately, and pour mixture back into CAMBRO 8- 

quart container. 

4. Let cool, label with name and date, and refrigerate. It must be at or below 41 degrees for 4 hours or less. 
Hot products must be cooled in metal containers at the top of the cooler. 


PRODUCES TOOLSNECESSARY IT'S USED IN... 
5 QUARTS -  CAMBRO CONTAINER 8 -  CHANG'S SPICY CHICKEN 
QUARTS WITH - GARLIC NOODLES 
DATE OF TOP - SICHUAN BEEF 
EXPIRY - HAND MIXER -  HUNAN-STYLE HOT FISH 
WOK AND LADLE -  CARMELO'S CHILLI SAUCE 
1 DAY -  BOWLMETER (1 - SWEET GINGER SOY 
GALLON) -MANDARIN CHICKEN 
TIME OF 
PREPARATION 
15 MINUTES 
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PF CANG’ 


CHICKEN LETTUCE WRAP SAUCE 


Sauces, soups, broths, oils and dressings 


Ingredients Unit 


whole Half 


Mushroom soy sauce Gallon 


Michiu wine Gallon 


Sugar 
Oyster Sauce Gallon 


Gallon 


White pepper tbsp 


co; —| -| -=| — 
R 


Procedure: 


PON 


Combine white pepper and sugar in a large mixing bowl. 
Combine all liquids in a 22-quart CAMBRO container. 
Whisk the dry ingredients into the liquid ingredients. 
Divide contents evenly among two Cambro 8-quart pans. 
Identify it with name and date, and refrigerate. 


PRODUCES 


TOOLSNECESSARY 


IT'S USED IN... 


4 GALLON 
(256 SERVINGS) 


DATE OF 
EXPIRY 


2 DAYS 


PREPARATION 
TIME 


15 MINUTES 


LARGE MIXING BOWL 
HAND MIXER 
MEASURING SPOONS 
MEASURING CUP 

(1 GALLON) 

-  CAMBRO 22-QUART 

CONTAINER 
TWO 8-QUART 

CAMBRO TRAYS WITH LIDS 


chicken LETTUCE 
WRAPS 
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PF CHANG’ 


Sauces, soups, broths, oils and dressings 


CHILI BEAN SAUCE 
Ingredients Unit Whole Portion Half Portion Quarter 
minced rehydrated garlic Cup 1.5 0.75 3 FI Oz. 
chili paste Cup 1.5 0.75 3 FI Oz. 
Ground Bean Sauce Cup 4.5 2.25 9 FI Oz. 
Chee Hou Sauce Cup 1.5 0.75 3 FI Oz. 
Michiu wine Cup 6 3 1.5 
White vinegar Cup 3 1.5 Ys 
Sugar Cup 3 1.5 Ya 
Water Cup 9 4.5 2.25 
Sichuan sauce Cup 3 1.5 Ya 
Water Fluid ounces (fl. oz.) 10 5 2.5 
Cornstarch Oz. 5 2.5 1.25 
Procedure: 
1. In a clean, hot medium wok, pour 2 Tbsp. of wok oil in a circular shape. 
2. Add the garlic and chili paste, and fry while stirring to get Bao Syang. 
3. Add Ground Bean Sauce and chee hou sauce, and fry while stirring for 10 seconds. 
4. Add Michiu cooking wine, white vinegar, sugar, 9 cups water, and Sichuan sauce. 
5. Bring to a boil and cook over low heat for 3 minutes. 
6. In a small mixing bowl, combine the cornstarch and water and mix well until smooth. 
7. Add that mixture to the simmering liquid, mix well, and bring the liquid back to a boil. 
8. Transfer toa CAMBRO 8-quart container. 
9. Let cool, label with name and date, and refrigerate. Must be at or below 41 degrees F for 4 hours or less. Hot 
products must be cooled in metal containers at the top of the cooler. 
PRODUCES TOOLS NEEDED IT'S USED IN... 
8 QUARTERS - WOK AND LADLE - JUMPAND 
GALLON - MEASURING SPOONS PEPPER 
(125 ORDERS) | - | MEASURING CUPS (1 CUP AND 1 CALAMARI 
DATE QUART) 
EXPIRATION - MEDIUM HAND MIXER 
3 DAYS - RUBBER SPATULA 
TIME OF - CAMBRO 8-QUART CONTAINER WITH 
LID 
PREPARATI 
sa - TIMER 
45 MINUTES - SMALL MIXING BOWL 
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PF CHANG’ 


Sauces, soups, broths, oils and dressings 


CHILI OIL 

Ingredients Unit whole Half 

wok oil Gallon 3.75 1.8 
100% pure sesame oil Cup 7.5 3.75 

chili flakes Quart 2.25 1.1 
Black Beans Quart 1.5 0.75 

minced rehydrated garlic Cup 1 %2 

minced fresh ginger Cup 2 1 


Procedure: 
Note: This is a Gluten Free sauce (gluten free), therefore you must follow the protocol for the preparation of this recipe. 
1. Cut the black beans on a cutting board. 
2. Combine all ingredients in stock pot and place on burners in pantry. 
° DO NOT USE THE WOK OR WOK BURNERS IN THE BACK AREAS OF THE KITCHEN. 
3. Use a deep fryer thermometer and leave it in the oil during preparation. 
4. Let the ingredients in the pot come to a temp. 92°C (200°F) to 105°C (225°F), stirring occasionally. 
5. Cook ata temp. from 92°C (200°F) to 105°C (225°F) for 10 minutes. Make sure the temp. do not exceed 
105°C (225°F). 
6. Then increase the temp. at 120°C (250°F). When the temp. reaches 120°C (250°F), set the timer to 5 
minutes. Cook over low heat for 5 minutes. Turn off the burner. 
7. Remove pot from burner and let sit overnight. Do not cover it. Condensation ruins this recipe. 
8. After standing overnight, filter chile oil through a paper cone into a 22-quart CAMBRO container. 
° If the oil looks cloudy, or turns cloudy, reheat the Chilli oil to 250°F (120°C) to remove the 
cloudiness. 
9. Label with name and date, cover and store at room temperature. 
10. After two weeks, you can reheat the oil at 250°F (120°C) for 5 minutes, cool it down, and use it again 
for another two weeks. DO NOT MIX OLD AND NEW PRODUCTS! 


PRODUCES TOOLS NEEDED IT'S USED IN... 
- HAND MIXER 
35GALLON | - WHITE OR GREEN CUTTING BOARD - SERVER 
- BUTCHER KNIFE, GLOVES AND CUT THREESOME 
DATE PROOF GLOVES -  POTSTICKER 
EXPIRATION - STAINLESS STEEL BROTH SAUCE 
POT - HONEY SHRIMP / 
4 WEEK - THERMOMETER CHICKEN 
- TIMER - ORANGE PEEL 
- MEASURING CUPS (1 CUP, 2 DISHES 
TIME OF QUARTS AND 1 GALLON) - WOK CHARRED 
PREPARATION | - CONE-SHAPED FILTERS BEEF 
- METAL STRAINER - CHENGDU LAMB 
- RUBBER SPATULA - CHENGDU LAMB 
60 MINUTES | -CAMBRO 22-QUART MARINATED 
CONTAINER WITH LID 
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PF CHANG’ 


Sauces, soups, broths, oils and dressings 


CHOW FUN SAUCE 
Ingredients Unit whole Half 
Soy sauce Cup 45 
Mushroom soy sauce Cup 1.5 
Sugar Cup i 0.75 
Oyster Sauce Cup 3 fl. oz 
Procedure: 
1. Combine all ingredients in a 4-quart CAMBRO plastic container. 
2. Beat well. 
3. Identify it with name and date, and refrigerate. 
PRODUCES TOOLSNECESSARY IT'S USED IN... 
SO MUARTS HAND MIXER SWEET GINGER SOY 
MEASURING CUPS (1 CUP, 2 SAUCE 
DATE QUARTS) CHILEAN STEAMED 
EXPIRATION SPATULA SALMON SAUCE 
- CAMBRO 4-QUART WOK CHARRED BEEF 
3 DAYS CONTAINER WITH LID 
TIME OF 
PREPARATION 
10 MINUTES 
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PF CANG 


Sauces, soups, broths, oils and dressings 


Ingredients Unit amount 
Butter Ib. 1 
Lemongrass, finely chopped Oz. 0.5 
lemon zest Oz. 0.25 
orange zest Oz. 0.25 
lime zest Oz. 0.25 
minced fresh garlic Oz. 1 
Medium-fine salt Tsp. 1 
White pepper Tsp. 0.5 


Procedure 
1. Leave the butter to pomade point 
2. Add all the ingredients to the hobart mixer, help yourself with the spatula to incorporate all the ingredients 
well, the volume of the preparation will increase by 25%. The consistency should be whipped butter. Beat 
approximately 3 to 5 minutes on medium speed. 


3. Transfer to a plastic GN 1/6. film. The lard can be fried for more than 30 days. 
4. Label and refrigerate. 
PERFORMANCE TOOLSNECESSARY IT'S USED ON... 
17.5 ORDERS | - KNIFE, PLASTIC GLOVES AND - GRILLED SALMON 
CUTTING GLOVE 
- CUTTING BOARD 
LIFETIME - ZESTER 
3 DAYS - MIXERHOBART 
-GN PLASTIC 
- SCALE 
PREP TIME `- MEASURING SPOON 
90 MINUTES 
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PF CANG 


CITRUS MUSTARD (SLAW) DRESSING 


Sauces, soups, broths, oils and dressings 


Ingredients Unit Quantity 
Japanese style mayonnaise Quart 1 
Ground bean sauce Fluid ounces (fl. oz.) 2 
freshly squeezed lemon juice Fluid ounces (fl. oz.) 5 
freshly squeezed orange juice Fluid ounces (fl. oz.) 1 
spicy mustard sauce Fluid ounces (fl. oz.) 5 
finely chopped lemon peel Part 2 
tahini tbsp 3 
white sesame, toasted tbsp 1 
Fresh shallot mince Oz. 1.5 
Fresh ginger mince Oz. Y 
Procedure: 
1. Wash the lemons and oranges before cutting them in half. 
2. Squeeze the fruits and strain the juice. Strain the pulp and seeds before measuring. 
3. In a large mixing bowl, whisk all ingredients until fully incorporated. 
4. Place in a 1/6 plastic tray. 
5. Identify it with name and date, and refrigerate. 
PRODUCES TOOLSNECESSARY IT'S USED IN... 
1.5 QUARTS | _ WHITE OR GREEN CUTTING BOARD |- CABBAGE SLAW FOR 
- BUTCHER KNIFE, GLOVES AND CUT RIBS AND SIDES 
DATE OF PROOF GLOVES - SICHUAN 
EXPIRY - JUICER AND STRAINER CHICKEN 
- HAND MIXER FLATBREAD 
3 DAYS - MEASURING CUPS (1 CUP, 1 QUART) 
- FRUIT GRATER 
N TIME - LARGE MIXING BOWL 
- OUNCE SCALE 
- RUBBER SPATULA 
- 1/6 PLASTIC TRAY WITH LID 
20 MINUTES 
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PF CHANG’ 


Sauces, soups, broths, oils and dressings 


COCONUT CURRY SAUCE 
Ingredients Unit Quantity 
Coconut milk 13.5 oz cans 8 cans = 14 cups 
Soy sauce Cup 2 
Rice vinegar Cup 2 
Chili paste (smooth) Cup Ya 
brown sugar Oz. 7.5 
Curry powder Oz. 3 
Cornstarch Oz. 5 
Water Fluid ounces (fl. oz.) 6 
Procedure: 
1. Shake coconut milk well before use. Scrape all contents out of the can and include any cream/solids that 


remain on the top or bottom of the can. 


2. Combine all ingredients (except cornstarch and water) and mix well with a hand mixer. 
3. Add to wok and bring to a boil. 
4. Mix the water and cornstarch in a small bowl. 
5, When the curry sauce has come to a boil, add the cornstarch mixture and return to a boil to thicken. 
6. Transfer to a Cambro 8-quart pan. Let cool properly. 
T. Identify it with name and date, and refrigerate. 
PRODUCES TOOLSNECESSARY IT'S USED IN... 
5 QUARTS - HAND MIXER - COCONUT CURRY 
- MEASURING CUPS (1 CUP AND VEGETABLES 
(27 ORDERS) 2 QUARTS) 
- OUNCE SCALE 
Sena - RUBBER SPATULA 
- CAMBRO 8-QUART PAN WITH 
LID 
DANS - SMALL MIXING BOWL 
PREPARATION 
15 MINUTES 
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PF CHANG’ 


Sauces, soups, broths, oils and dressings 


CORNSTARCH SLURRY (CORN STARCH MIX) 


Ingredients Unit whole Half 
First step: 
Water Quart 6 3 
Cornstarch Pounds 9 45 
Second step: 
Water Quart 25 1.25 
First Step Corn Starch Mix Cup 1 v, 
Procedure: 
First step 


1. In a clean 22 quart CAMBRO container, add 6 quarts of water. 
2. Slowly add 9 pounds of cornstarch and mix thoroughly with a long hand mixer. 


Second step 


1. In a clean wok, add 2.5 quarts of water and 1 cup of the cornstarch mixture you made in the first step. 
2. Bring to a boil while stirring constantly with a hand whisk. 


Third step 
1. When the 2.5 quarts of water and 1 cup of cornstarch mixture have come to a boil, combine with 
ingredients from step 1 and whisk well. 
2. Transfer to two 8-quart Cambro pans. 
3. Let cool, label with name and date, and refrigerate. Must be at or below 41 degrees F for 4 hours or less. Hot 
products must be cooled in metal containers at the top of the cooler. 


PRODUCES TOOLSNECESSARY IT'S USED IN... 
I ORLLONS - HAND MIXER : 
DATE - MEASURING CUPS (1 CUP AND DISHESPREPA 
EXPIRATION | 4 GALLON) RED IN THE WOK 
2 SHIFTS - WEIGHT OF POUNDS 
[—TIMEOF| - SPATULA 
PREPARATION - CAMBRO 22-QUART 

CONTAINER 

20 MINUTES - TWO 8-QUART CAMBRO 
TRAYS WITH LIDS 
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PF CANG’ 


Sauces, soups, broths, oils and dressings 


ASIAN CREOLE 
FOR 2 SERVINGS OF 10 OZ. each 
Ingredients Unit | Quantity 
RED PEPPER 4| oz 
GREEN PEPPER 4| oz 
GINGER 1| TB 
SHALLOTS 3| oz 
CHERRY TOMATO 3| oz 
CILANTRO 1| TB 
MIRIN 1| floz 
SOY OIL 4} floz 
SESAME OIL 1| floz 
SALT (medium-fine salt) 1| TB 
COARSE GROUND BLACK PEPPER 1| TB 


Procedure: 
1. Cut all the vegetables in brunoise (except the ginger, which must be grated) and place them in a bowl. Chop 
the cilantro and add it to the bowl. 
2. Add the rest of the ingredients, mix and taste the seasoning. 
3. Arrange the preparation in a 1/6 GN. Refrigerate. 
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PF CHANG’ 


Sauces, soups, broths, oils and dressings 


CRISPY GREEN BEAN SAUCE 


Ingredients Unit whole Half 
Japanese Style Mayonnaise Quart 2 1 
sriracha Cup 2 1 
Scallion green part Oz. 2 1 
minced fresh garlic tbsp 1 %2 
Rice vinegar tbsp 2 1 


Procedure: 
1. On a cutting board, thinly slice just the green part of the onion into 1/16” rings. 
2. Combine all ingredients in a large mixing bowl. Mix well. 
3. Transfer to a 4-quart CAMBRO plastic container. 
4. Identify it with name and date, and refrigerate. 


PRODUCES TOOLSNECESSARY IT'S USED IN... 
2.5 QUARTS 
(40 ORDERS) | - GREEN OR WHITE CUTTING - CRISPY GREEN 
BOARD BEANS 
[—DATEOF | - BUTCHER KNIFE, GLOVES 
EXPIRY AND CUT PROOF GLOVES 
me HAND MIXER 
3 DAYS - MEASURING CUPS (1 CUP, 2 
QUARTS) 
PREPARATIO - MEASURING SPOONS 
N TIME - WEIGH OF OUNCES 
SPATULA 
CAMBRO 4-QUART 
15 MINUTES | CONTAINER WITH LID 
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PF CANG 


Sauces, soups, broths, oils and dressings 


DARK SAUCE 
Ingredients Unit Quantity 
First step: 
Water (Boiling!) Quart 2.5 
chicken bouillon powder Quart 1 
Sugar Quart 3 
Second step: 
Soy sauce Quart 7 
Mushroom soy sauce Quart 1 
Oyster Sauce Quart % 
Michiu wine Quart 2 
Procedure: 
First step 


1. Bring water to a boil in a wok and measure out 2.5 quarts 

2. Add boiling water to a 22-quart CAMBRO container. 

3. Add the chicken bouillon base powder and mix well with a long hand whisk. 
4. Add the sugar and mix well with a long hand mixer. 


Second step 
1. Add the remaining ingredients. 
2. Combine all ingredients and beat well to incorporate. 
3. Transfer to three 8-quart Cambro containers. 
4. Identify it with name and date, and refrigerate. 


PRODUCES TOOLSNECESSARY IT'S USED IN... 
HAND MIXER MONGOLIAN BEEF 
3.75 GALLON MEASURING CUP (2 ALMOND & CASHEW 
QUARTS AND 1 GALLON) CHICKEN 
DATE - RUBBER SPATULA SICHUAN BEEF 
EXPIRATION - CAMBRO 22-QUART BEEF WITH BROCCOLI 
CONTAINER DAN DAN NOODLES 
3 DAYS - THREE 8-QUART CAMBRO - DOUBLE PAN 
TRAYS WITH LIDS FRIED NOODLES 
[  TIMEOF | - FRIED RICE 
PREPARATION GINGER CHICKEN 
LO MEIN 
15 MINUTES MU SHU 
PEPPER STEAK 


Confidential information: PFChang's China Bistro ARGENTINA ° 11/01/12 


1 +16 


PF CHANG’ 


Sauces, soups, broths, oils and dressings 


DYNAMITE SHRIMP SAUCE 
Ingredients Unit whole Half 
Crispy Green Bean Sauce Quart 2 1 
chipotle powder tbsp 2 1 
Honey tbsp 4 2 
Procedure: 
1. In a large mixing bowl, whisk all ingredients well. 
2. Transfer to a 2-quart CAMBRO container. 
3. Identify it with name and date, and refrigerate. 
PRODUCES TOOLSNECESSARY IT'S USED IN... 
2 QUARTS 
HAND MIXER DYNAMITE SHRIMP 
(32 ORDERS) - MEASURING CUP 
DATE (1-QUART) 
EXPIRATION MEASURING SPOONS 
SPATULA 
3 DAYS - CAMBRO 2-QUART 
CONTAINER WITH LID 
TIME OF 
PREPARATION 
15 MINUTES 
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PF CHANG’ 


Sauces, soups, broths, oils and dressings 


EGG DROP SOUP 
Ingredients Unit Quantity 
Wonton Broth Recipe 1 
Oyster Sauce Fluid ounces (fl. oz.) 3 
Eggs units 5 
Carrots julienned Oz. 2 
Green onion white part Oz. 1 
Cornstarch Oz. 6 
Water Cup 1.5 
Sesame Oil Blend tbsp 2 
Procedure: 


1. This soup is GLUTEN FREE and should be treated the same as all other gluten free dishes. Use your 
GLUTEN-FREE wok, a clean ladle, and all sauces, vegetables, etc. They MUST come from their replacement 
containers to help minimize contamination from other ingredients. Consult your chef before preparation! 


2. Make a “Wonton Broth” recipe** (Do not add sesame oill). 
3. Add the Oyster Sauce, just the white part of the onion, and the carrots. 
4. Cook over low heat for 10 seconds. 
5. Mix cornstarch and water well. 
6. Add mixture to soup and bring to a boil: then, lower the temperature so that it cooks over low heat. 
7. "Throw" the eggs into the soup and let them sink in; then make them "bloom". 
8. Turn off wok burner and transfer to a bain-marie. 
9. Add the sesame oil and mix. 
PRODUCES TOOLSNECESSARY IT'S USED IN... 
6 QUARTS 
- GLUTEN-FREE WOK - EGG DROP SOUP 
(32 cups 6 OZ) AND LADLE 
DATE - MEASURING CUP (1 CUP) 
EXPIRATION - WEIGH OF OUNCES 
- MEASURING SPOONS 
SuN -SPATULA 
TIME OF - BAIN-MARIE WITH COVER 
PREPARATION 
30 MINUTES 
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PF CHANG’ 


Sauces, soups, broths, oils and dressings 


EGG ROLL - SAUCE 
Ingredients Unit whole Half 
Sweet & Sour Sauce - Cup 3 1.5 
Thickened 
Hot Mustard (For Trios) Cup 1 %2 
Procedure: 


1. Place both sauces in a 1/6 metal pan and whisk together. 
2. Keep them warm on the Pantry line, next to the Sweet & Sour Sauce. 


PRODUCE TOOLS NEEDED USE IN... 
S 
1 QUART 
(12 ORDERS) | - MEASURING CUP (1 CUP) | -  EGGROLLS 
METAL TRAY 
l DATEOF | 1/6 WITH LID 
EXPIRY HAND MIXER 
3 DAYS 
PREPARATION 
TIME 
5 MINUTES 
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PF CHANG 


Sauces, soups, broths, oils and dressings 


FRY BATTER (SHAKE / MIX FOR FRIES) 


Ingredients Unit whole Half 
Flour Pounds 10 5 
Cornstarch Pounds 6 3 
Eggs Units 10 5 
Sodium bicarbonate tbsp 2 1 

baking powder tbsp 3 1.5 
wok oil Cup 6 3 
ice cold water Gallon 2 1 


Procedure: 
1. Put a 22-quart Cambro with water and ice in the Chili Blast 
2. Combine all dry ingredients in Hobart mixer and mix well on low speed with the balloon (whipping 
attachment). 


3. Add the previously strained water to the Hobart mixer, the final measurement should be equivalent to two gallons. 
4. Add the eggs carefully to the mixer. 
5. Mix at medium speed for 3 minutes (or until smooth). 
6. Add the oil in a stream (to emulsify) and mix for an additional 2 minutes. 
7. Transfer to 3 8-quart containers. 
8. Identify it with name and date, and refrigerate. 
PRODUCES TOOLS NEEDED IT'S USED IN... 
HOBART MIXER HONEY CHICKEN & 
4 GALLONS - HOBART BLENDER SHAKE SHRIMP 
ATTACHMENT SWEET & SOUR PORK & 
DATE OF HAND MIXER CHICKEN 
EXPIRY WEIGHT OF POUNDS CRISPY GREEN BEANS 
LARGE MIXING BOWL DYNAMITESHRIMP 
2 SHIFTS MEASURING CUP (1 GALLON) 
MEASURING SPOONS 
TIME OF SPATULA 
PREPARATION CAMBRO 22-QUART 
CONTAINER WITH LID 
30 MINUTES 
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Sauces, soups, broths, oils and dressings 


GINGER DRESSING 
Ingredients Unit Quantity Half 
Rice vinegar Fluid ounces (fl. oz.) 6 3 
freshly squeezed lemon juice Fluid ounces (fl. oz.) 2 1 
Honey Fluid ounces (fl. oz.) 4 2 
liquid eggs Fluid ounces (fl. oz.) 3 1.5 
Gluten Free Soy Sauce Fluid ounces (fl. oz.) 1 0.5 
minced fresh ginger Oz. 7.5 3.75 
Dijon mustard tbsp 5 2.5 
Interfine salt tbsp 1 0.5 
White pepper tsp. % a 
ginger powder tsp. 2 1 
wok oil Cup 4% 2% 
Procedure: 
1. Wash the lemons and cut them in half on the cutting board. 
2. Squeeze the lemons and strain the juice before measuring. 
3. Combine all ingredients (except oil) in a blender and puree until smooth. 
4. Little by little, pour in the oil while the blender is running. 
5. Transfer to a 2-quart CAMBRO container. 
6. Identify it with name and date, and refrigerate. 
PRODUCES TOOLSNECESSARY IT'S USED IN... 
8 CUPS WHITE OR GREEN CUTTING chicken CHOPPED 
(32 ORDERS) | BOARD SALAD 
DATE OF BUTCHER KNIFE, GLOVES 
EXPIRY AND CUT PROOF GLOVES 
JUICER AND STRAINER 
3 DAYS MEASURING CUPS (1 CUP, 1 
UART) 
PREPARATIO BLENDER 
N TIME VEGETABLE PEELER 
MEASURING SPOONS 
WEIGH OF OUNCES 
SPATULA 
30 MINUTES CAMBRO 2-QUART 
CONTAINER WITH LID 
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Sauces, soups, broths, oils and dressings 


GINGER GARLIC OIL 
Ingredients Unit Quantity 
minced fresh garlic Cup 3 
Chopped fresh ginger Cup 3 
chili flakes Cup %2 
wok oil Cup 5 
Medium -fine salt Cup Ya 
Procedure: 


1. Combine all ingredients in a 4-quart CAMBRO container. Beat well. 
2. Identify it with name and date, and refrigerate. 


PRODUCES TOOLS NEEDED IT'S USED IN... 

2.5 QUARTS - HAND MIXER - MUSHROOMS IDE 
- MEASURING CUP (1 CUP -ASIAN MARINATED 
DATE OF AND 1 QUART) LOIN 
EXPIRY - RUBBER SPATULA 
- CAMBRO 4-QUART 
3 DAYS CONTAINER WITH LID 

PREPARATIO 
N TIME 

10 MINUTES 
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GLUTEN FREE SAUCE 
Ingredients Unit | Quantity 
Hot water Oz 14 
Sugar Tbsp 1 
Gluten Free Soy Sauce Tbsp 3 
Fresh Garlic, Minced Tb. 1 
Fresh ginger, minced Tb. 1 


Procedure: 


1. In a container combine the Hot Water and Sugar Dissolve well. 
2. Add the remaining ingredients and mix well. 


3. Transfer to a plastic container. 
4. Chill product to -40° F. 
5. Lid, Label and Refrigerate. 
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PF CANG’ 


Sauces, soups, broths, oils and dressings 


HOISIN SAUCE 
Ingredients Unit whole Half 
Hoisin Can 1 % 
Water Cup 1.5 0.75 
Procedure: 


1. Using a hand mixer, thoroughly mix ingredients in a 4-quart CAMBRO container. 


2. Identify it with name and date, and refrigerate. 


PRODUCES | TOOLS NEEDED IT'S USED IN... 
3 QUARTS - HAND MIXER PREPARATION OF THE 
MEASURING CUP (1 | “MU SHU” 
DATE OF BOWL) VEGGIE LETTUCE 
EXPIRY - SPATULA WRAP SAUCE 
CONTAINER ASIAN BBQ SAUCE 
3 DAYS 4-QUART CAMBRO WITH CHENGDULAMB 
COVER 
TIME OF 
PREPARATION 
10 MINUTES 
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1. 


HONEY SAUCE 
Ingredients Unit Quantity 
dried chillies Oz. 4 
minced rehydrated garlic Oz. 8 
Soy sauce Quart 1 
Sugar Quart 6 
Michiu cooking wine Quart 6 
White vinegar Quart 6 
Procedure: 


In a hot brew wok (or 2 woks on the line), pour 2 Tbsp. of clean oil for wok in a circular shape and quickly 


brown the whole dry chili over very high heat until they get a mahogany color. 


2. 


D U eo 


T. 


Add the garlic and fry while stirring to get Bao Syang. 

Add remaining ingredients (except vinegar) and beat well. 

Cook until sugar has dissolved. Carefully pour into a 22-quart CAMBRO container. 

Add vinegar. 

Transfer to a CAMBRO 8-quart container. 

Let cool in the CHILI BLAST, label with name and date, and refrigerate. Must be at or below 41 degrees 


F for 4 hours or less. Hot products must be cooled in metal containers at the top of the cooler. 


8. 


Let this sauce sit overnight for the flavors to fully mature. (Must be allowed to cool for a 


minimum of 3.5 hours) 


9. Before using this sauce, strain the entire portion FIRST.Remove all the peppers and garlic from the sauce. 
PRODUCES TOOLSNECESSARY IT'S USED IN... 
5 GALLON - WOK AND LADLE 
(100 ORDERS) - WEIGH OF OUNCES - HONEY CHICKEN 
DATE - MEASURING SPOONS - HONEY SHRIMP 
EXPIRATION - MEASURING CUP (1 GALLON) 
- SPATULA 
3 DAYS -  CAMBRO 22-QUART 
TIME OF CONTAINER 
PREPARATION - LONG HAND MIXER 
- THREE 8-QUART CAMBRO 
30 MINUTES TRAYS WITH LIDS 
- STRAINER 
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HOT AND SOUR SOUP 
Ingredients Unit whole Half 
Water Quart 4 2 
Soy sauce Fluid ounces (fl. oz.) 10 5 
Mushroom soy sauce Fluid ounces (fl. oz.) 4 2 
chicken bouillon powder oz 25 1.25 
White pepper oz Y, ⁄4 
Chicken strips cut in half, length=1.5” OZ 10 5 
Bamboo shoot strips, thick cuts of = 8 4 
Y to 1” 
Black mushroom strips, 4” to 1” thick cuts - 8 4 
Fresh beaten eggs units 5 2.5 
Sesame Oil Blend tbsp 2 1 
soft tofu cubes Package 1 0.5 
White vinegar Fluid ounces (fl. oz.) 10 5 
Corn starch (weigh on the scale) oz 6 3 
Water Cup 1.5 0.75 
Procedure: 


1. Ona cutting board, cut the bamboo and mushrooms into 1⁄2" to 1" strips. 

2. Pour the 4 quarts of water into a wok and bring to a boil. 

3. Meanwhile, place vinegar, tofu cubes (see images of cutting techniques on next page), and sesame 
oil mixture in a 7.25-quart water bath. 

4. Fill the wok with 3 ladles of broth and parboil the chicken strips. When the chicken strips have cooked 
through, drain them and cut them in half. 

5. Add the bamboo strips and mushrooms to the broth. Simmer for 10 seconds and strain. 

6. In a medium mixing bowl, combine the cornstarch with the water 

7. In another medium mixing bowl, crack and beat the eggs. 

8. When the water begins to boil, add the chicken bouillon powder and white pepper. Mix thoroughly. 

9. Add the soy sauce and the Mushrooms soy sauces. 

10. Add the poached chicken strips, bamboo shoots, and black mushrooms. 

11. Bring back to a boil at a slow temperature. DO NOT LEAVE THESE INGREDIENTS IN THE BOILING FOR 
ALONG PERIOD, OR YOU WILL OVERCOOK THEM. 

12. Add the cornstarch mixture. Bring to a rapid boil, then lower heat to simmer. 

13. While simmering, "fling" the eggs over the surface of the soup. By "throwing" them, they will sink and 
then "bloom" on the surface. Wiggle slightly at the end. 

14. Carefully pour the soup into the bain-marie. Carefully "lift" ingredients and stir to combine. 
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Cut the tofu in half. Cut that half into “thirds”. Repeat the step with the other half. He must make a total of five cuts to achieve a portion of six uniform stri 


fe 


Rotate the plate. Cut along the center. Cut that half into two even halves. Cut those two halves in half. Repeat the step with the other half. You must make seven cuts to 
achieve an eight-strand portion. 


If you made it to this step, you should have cut your tofu into 144 cubes. You should have three layers of 48 cubes, each about 1⁄2” in size. 
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HOT MUSTARD SAUCE (FOR TRIOS) 


Ingredients Unit whole Half 
mustard powder Quart 4 2 
White vinegar Cup 2 1 
Water Quart 4 2 
Procedure: 
1. Pour the vinegar and half the water into a Hobart mixing bowl. 
2. Place the mustard powder in the mixing bowl. 
3. Using the whisk attachment, mix ingredients on low speed until fully combined. 
4. Gradually add the remaining water. 
5. Turn off mixer and scrape mixture down sides of bowl with spatula. 
6. Turn mixer back on to low speed and mix until smooth. 
7. Repeat procedures #5 and #6 two more times. 
8. Transfer toa CAMBRO 8-quart container. 
9. This sauce could thicken over time. If it thickens, add water. The consistency should be creamy to pour, but 


not too runny. 
10. Identify it with name and date, and refrigerate. 


PRODUCES TOOLSNECESSARY IT'S USED IN... 
8 QUARTS - HOBART MIXER - SERVER TRIO 
SHAKE ACCESSORY - MUSTARD VINAIGRETTE 
DATE OF HOBART MIXER - SESAME MUSTARD SAUCE 
EXPIRY - CUPS METERS (2CUPSAND1 | -SWEET MUSTARD SAUCE 
GALLON) - EGG ROLL SAUCE 
2 DAYS - SPATULA 
CAMBRO CONTAINER OF 8 
TIME OF QUARTS WITH LID 
PREPARATION 
30 MINUTES 
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Ingredients Unit Doubl whole 
e 

Mayonnaise Gallon 2 1 
Soy sauce Fluid ounces (fl. oz.) 6 3 
Rice vinegar Fluid ounces (fl. oz.) 6 3 
celery salt tbsp 2 1 
Medium-fine salt tbsp 2 1 
turmeric powder tsp. 4 2 


Procedure: 


1. In a large mixing bowl, combine all ingredients well using a hand mixer. 


2. Transfer toa CAMBRO 8-quart container. The mayonnaise will turn yellow after a few hours. It's fine 


and acceptable to use right away. 
3. Identify it with name and date, and refrigerate. 


PRODUCES 
1 GALLON 


DATE OF 
EXPIRY 


5 DAYS 


N TIME 


PREPARATIO 


15 MINUTES 


TOOLSNECESSARY 


MEASURING CUPS (1 CUP AND 
1 GALLON) 

LARGE MIXING BOWL 

HAND MIXER 

SPATULA 

CAMBRO 8-QUART 
CONTAINER 
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KUNG PAO SAUCE 
Ingredients Unit whole Half 
First step: 
Hot water Quart 2.5 1.25 
chicken bouillon powder Quart 1 0.5 
Sugar Quart 4 2 
Second step: 
Soy sauce Quart 8 4 
Michiu wine Quart 2 1 
Oyster Sauce Quart % 1.5 cup 
Mushroom soy sauce Quart 1.5 0.75 
White vinegar Quart 2 1 
Third step: 
Green onion Part 4 2 
Procedure: 


1. Ona cutting board, cut the "root" off the green onions and discard. Tap lightly with the side of the cleaver. 


2. Bring water to a boil in a wok and measure out 2.5 quarts. 
3. Add the chicken bouillon powder and mix well with a hand mixer. 
4. Add the sugar and mix well with a hand mixer. 
5. Add the remaining ingredients. 
6. Combine all ingredients and beat well. 
7. Add the chives. 
8. Transfer to a CAMBRO 8-quart container. 
9. Identify it with name and date, and refrigerate. 
PRODUCES TOOLSNECESSARY IT'S USED IN... 
4.5 GALLONS GREEN OR WHITE CUTTING - KUNG PAO DISHES 
BOARD - ORANGE PEEL DISHES 
DATE OF BUTCHER KNIFE, GLOVES - HOT-FISH 
EXPIRY AND CUT PROOF GLOVES - SESAME CHICKEN SAUCE 
- HAND MIXER - WOK CHARRED BEEF 
3 DAYS - MEASURING CUP (2 QUARTS - CHENGDU LAMB 
AND 1 GALLON) - MANDARIN CHICKEN 
TIME OF SPATULA 
PREPARATION CAMBRO 22-QUARTER 
CONTAINER 
THREE 8-QUART CAMBRO 
30 MINUTES | TRAYS WITH LID 
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